SALT-AND-VINEGAR BAKED FISH AND CHIPS
14 - 15
ounces frozen French fries

5
tablespoons mayonnaise

1
tablespoon capers, chopped

2
tablespoons distilled white vinegar, plus more to taste

4
tablespoons finely chopped fresh dill or parsley


Coarse kosher salt and black pepper

4
(4-ounce) flaky white fish fillets, such as haddock or cod, 1 to 1½ inches thick, thawed if 
frozen

½
cup panko bread crumbs

1
tablespoon olive oil

Heat the oven to 425 degrees. On a large sheet pan, spread out the French fries in a single layer and scootch to the edges of the pan. Bake for 15 to 20 minutes, until slightly crispy at the edges.

Meanwhile, in a bowl, stir to combine the mayonnaise, capers, vinegar, 2 tablespoons dill, 1 teaspoon salt and ½ teaspoon black pepper. Transfer about half of the sauce to a small serving dish; set aside for later. Add the fish to the rest of the marinade and toss to coat. Cover and refrigerate until ready to cook.

In a separate bowl, stir to combine the panko, olive oil, remaining 2 tablespoons dill, ¼ teaspoon salt and ¼ teaspoon black pepper.

When the fries are slightly crisp at the edges, add the marinated fish pieces to the sheet pan. Sprinkle the fish evenly with panko, then douse the fish and fries with vinegar to taste (1 to 2 tablespoons) and sprinkle with salt.

Bake the fish alongside the fries until the fish is flaky and no longer opaque in the center, 12 to 15 minutes. Serve immediately with the reserved sauce.
There’s nothing quite like the savory pucker of a salt and vinegar potato chip. Those flavors are applied to these fish and chips, baked in the oven for workday ease. Don’t be afraid of white vinegar: Its bracing, unadulterated acidity makes flaky white fish taste so good. Vinegar’s tartness also helps offset the richness of the fried potatoes. Reminiscent of a seafood shack dinner, this dish includes a makeshift tartar sauce that both marinates the fish and serves as a dip. It stars dill in all its glory, as an herb that reinforces the joyful sharpness of salt and vinegar.

SERVES: 4






Eric Kim Updated Sept. 9, 2024

The fries go back in the oven with the fish. The fries cook for 15 to 20 minutes, then the fish is added to the same sheet pan and the fries and fish cook together for 12 to 15 minutes. We adjusted the language in the recipe to make that clearer. Thanks!

Is this helpful? 180

Dawn1 year ago

Use malt vinegar to make it more like British fish and chips.

Is this helpful? 127

Rebecca1 year ago

I made this for dinner tonight and I really loved it! I used a whole 20 oz. bag of Wegman’s hand cut frozen fries and frozen cod. I didn’t bother defrosting all the way and just cooked an extra five minutes. The cooking time was longer than the fries called for but it did not matter and I loved the extra crispness.

